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ABSTRACT : PURPOSE: To prevent deterioration of flavor and to efficiently preserve quality of 
processed food by adding a trehalose and a metal sequestering agent. 



CONSTITUTION: For example, in, the production of a processed food such as marine 
paste product, a raw material for processed food is mixed with (A) preferably 0.02-10 
pts.wt. (based on 1 00 pts.wt. of the raw material for processed food) of trehalose and (B) 
preferably 0.1 -1 .0 pts.wt.. a metal sequestering agent such as lactic acid to preserve 
qualities of processed food. 
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